
10855 W Park Pl

Milwaukee, WI 53224

Description of Violation Correct ByCode Number

Routine Food Inspection

Arizona Foods, Inc.

Atlanta Bread Company

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

September 20, 2007

$0.00Fee Amount:

Observed employees taking gloves off and putting on new gloves without washing 

hands. Employees must wash hands when putting on new gloves, when taking off used 

gloves, and when switching between tasks that can cause contamination to food or food 

contact surfaces. Instruct all employees the proper hand washing methods and 

procedures when dealing with food and food contact surfaces.

09/20/20072-301.14

Observed spray bottles without any kind of labeling. Working containers of chemicals 

or toxic materials taken from bulk containers must be clearly and individually 

identified with the common name of the contents. Label all spray bottles with the name 

of the contents.

09/20/20077-102.11

There is no backflow device on the mop sink faucet. When using a hose, there must be 

a backflow device connected between the hose and the faucet of the mopsink to prevent 

waste water from going back into the water supply. Install a backflow preventer on the 

mop sink faucet.

10/04/20075-202.11
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The following equipment requires repair:

1) The drain for the food sink in the back preperation area is missing the drain handle. 

The hole in the drain is leaking water when the faucet is running. Have the drain 

handle replaced/repaired so that the food sink drain functions properly. 

2) The walk in cooler door handle is broken. Repair/replace the cooler door handle to 

code so that it functions properly.

3) Recaulk the front handwash sink to the wall. The handsink needs to be securely 

attached to the wall.

10/04/20074-501.11

There is a fly strip hanging on the service counter near self service condiments. Fly 

strips can only be hung in areas where there is no food or food prep surfaces. Remove 

the fly strip from the counter.

09/20/20077-206.13

There are fruit flies present near the coffee grinding area. Provide effective pest control 

methods to eliminate the fruit flies. A professional pest control company may be 

needed.

09/20/20076-501.111

Observed a cup of coffee being stored above the food prep table in the back preperation 

area. All employee drinks need to be stored below or away from food and food 

preperation areas. Instruct all employees the proper areas to store personal food and 

drinks.

09/20/20072-401.11

Observed a bottle of lotion, a purse, a radio, CD's, hats, and an apron on food boxes 

and on the food prep table. All personal items must be stored in a designated area away 

from food and food preperation areas. Instruct all employees the proper area where 

they are to store there personal belongings.

10/04/20077-209.11

Notes: Chain the CO2 tanks in the back area. The panini machine can only be used if no sprays and no butter is being used on the 

bread or the unit itself. The walls and ceinling around the machine must also be kept free of grease accumulation. If these 

conditions are violated, the panini machine will have to be removed from the premise or a hood ventilation system will need to be 

installed for the unit.

Inspection Notes

Inspector Signature (Inspector ID: 66) Operator Signature

On 9/20/2007, I served these orders upon Arizona Foods, Inc. by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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